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THB  Bie-  -THIHD  • 

This  has  "been  a  great  year  for  headline 
conferences  in  the  Allied  world.  How- 
ever, there  is.  one.  importajit  meeting, 
that  yoior  readers  pro'ba'bly  haven't  heard 
too  much  a^b-Dut* .  .-"but  which  will  affect 
their  future.-.-., it '  s  the  Inter-American 
Conference,  on  Agriculture  in  Cajracas,  • 
Venezuela,  which  ended  last  week. 

This  was  the  third  such  meeting.  The 
first  was  held  in  Washington,  D.C.  du- 
ring the  depression  to  plan  a  defense  • 
ae^ainst  sagging' world  markets-  and  price- 
wrecking  surpluses.    The  second  was  in. 
Mexico  City  in  1942,  and  ,its  pro"blem 
was  the  production  of  food  and  raw  mate- 
rials essential  for  war. 

The  last  meeting  had  a  more  cheerful 
outlook,  for  -its  concern  was  to  meet  the 
problems  of  peaci^.      Among  the  quesljions 
considered  were;  how  can  the  present   .•  . 
high  production  capacity  of  the  Americas 
"be  used  for  a  higher  standard  of  living 
for  all  people?    How  can  internp.tional 
cooperation  in  production  and  marketing 
"be  achieved?    3y  what  means  can  indivi- 
dual coijintries  provide  a  "better  diet  for 
their  people?  ,  ;  .  . 


How  the  ans^irers  to  these  and  other 
questions  discussed  at  the  conference 
will  affect  your-  readers  is  evident. 
We  are  dependent  on  the  other  Americas 
for  important  foods  such  as  coffee, 
cocoa,  "bananas,  and  many  kinds  of  spices. 
Horth  America  also,  looks  to  her  neigh- 
"bors  for  other  products •  .•ru'bber, 
quinine,  and  insecticides  for  the 
garden.    On  the  other  hand,  the  United 
States  supplies  her  neigh'bors  with 
manufactured  articles,  wheat,  and  other 
grains. 

Another  important  point  is  the  . inter- 
change of  scientific  information  at  the 
conference  which  will  help  all  countries 
involved.    3y  pooling  knowled,ge,  each 
country  has  gained  information  to  help 
overcome  insects  and  pests  that  affect 
certain  types  of  fruits  and  vegetables. 
It .is  not  too  much  to  hope  that  eventu- 
ally some  such  information  will  minimize 
the  need  for  quarantines  so  that  your 
readers  may  have  new  kinds  of  fruits 
from  the  other  Americas  on  their  tables, 
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PEOTSn^  PAHLB" 


The  question  arises,  "'IVliat  al30ut  protein 
in  planning  meals,  now  that  meat's  in 
short  supply 3" 

?ood  specialists  of  the  U.S.  Department 
of  Agriculture  point  out  that  protein  - 
the  food-  suhstance  that  "builds  and  re- 
pairs "body  tissues  -  is  found  in  many 
different  foods.    Meat  is  one  of  the 
most  poiDular  sources.    Poultry,  fish, 
eggs,  milk  and  milk  products  are  other 
sources  of  animal  protein.    G-ood  plant 
protein  comes  from  such  foods  as  cereals, 
dried  "beans  and  peas,  from  peanuts' and 
from  soyheans. 

ITutritionists  heve  never  expected  that 
all  of  a  day's  supply  of  protein  would 
come  from  animal  foods.    In  this  country, 
aoout  a  fourth  of  the  protein  in  meals 
comes  from  cereals.    Many  American  style 
dishes  use  one  of  the  protein  foods  to 
supplement  another  in  highly  nourishing 
comMnations.    Oatmeal  and  milk,  macaroni 
and  cheese,  mflk  ?nd  egg  custard  and  corn 
rudding- are  examples.    Pood  scientists 
have  found  the  protein  of  peanuts  and 
wheat  supplement  eeiCh  other  remarka'bly 
well;  a  peanut  "butter  sandwich  does  a 
good  joD*on  the  protein  side.     In  other 
casesl^  grain"  food  does  a  better  protein 
jo'd  V7hen  it's  teamed  up  with  the  animal 
protein,  of  milk. 

You  can  assure  your  readers  that  there's 
no  serious  shortage  of  protein  in  the 
"ilnitod  States,  even  v;hen  there  isn't  so 
much  jneat,  "eg.-:s  and  poultry  availahle. 
Last  year's  food  supplies  for  civilians 
in  this  CQ^ontry  provided  enough, proteins 
to  allow  an. average  -of  100  grams  a  day. 
The  JTAtional  Research  Co-mcil's  yardstick 
of  good  nutrition  calls  for  about  70 
grams  of  protein  a  d?^  for  a  man... 60 
giiams  for  a  woman.    Remind  your  readers 
that  the  smart  way  is  to  spread  out  pro- 
teins from  animal  sources  with  the  more 
plentiful  proteins  from  plant  foods » 
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BGG-  OP  THE  PUTlTPJI 

It  takes  "breeding  to  make  a  good  egg.  1 
Por  evidence,  poultry  scientists  of  the 
U.S.  Department  of  Agriculture  cite  the 
qualities  of  eggs  produced  by  specially 
bred  hens  at  the  Beltsville  Research 
Center^ 

One  line  of  hens  lays  eggs  that  have 
unusually  good  keeping  qualities.  In- 
fertile eggs  from  this  strain  retain 
good  table  quality  for  two  weeks  when 
stored  at  a  temperatujre  as  high  as  100 
degrees  P.    Another  line  produces  eggs 
that  ship  and  store  well  because  they 
have  thicker,  less  porous,  and  stronger 
shells.    Eggs  .almost  entirely  free  from 
blood  spots  are  produced  by  another 
specially  bred  line,.    Still  another  line 
lays  eggs  that  have  a  laxger  percentage 
of  thick  white  thpji  usual.    These  eggs 
fry  aiid  poach  better  thaji  the' ordinary 

egg.  . 

Any  progressive  poultrymaii — say  the 
scientists— caji, apply  the •  principles 

■  of  breeding,  and,  selection  to-  produce 
•these  good  'eW.' And  prospe.ct.  is ,.  the 

■  egg  of  the  future  will  have  better  keep- 
ins  qualities,  as  well  as"  other  improve- 
ments, that 'will  make  it  a  better  egg.  ■ 
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SPUD  SPURT 

•  Potatoes  are  a-r:ain  rolling  to  market.'  • 
Pipelines  and  pantries  will  bec-in  to  ' 
look  more  normal.    Current  shipments  in-^ 
dicate  ample  supplies i 

Portunately,  shipping  vdll  not  be  a 
Jericho,  because  the  spuds  are  moving  in 
from  far-fl-ong  areas.    Cars  are  rolling 
in  from  Hew  York  and  New  Jersey. . .from 
Washington,  California,  Nebraska, 
Oregon.  ..and  Idaiio,  of  course,  is  main- 
taining her  spot  in  the  spud  world. 

Because  smmer  spuds  have  a  lower  starch 
content  aiid  hic-her  moisture  make-up  than 
the  later  varieties,  they  don't  keep  as 
well.  So  it's  a  good  notion  to  keep 
abreast  of  your  supplies. 

— o*- 


A'  POCKE'T  FULL  OP  HICB 


LARD  AFD  LOGIC 


Ldke  many  other  foods  in  the  limelight 
these  days,  rice  goes  its  way... now  you 
see  it,  nov.'  you  don't.    Right  now,  sup- 
plies are  pretty  well  used  up;  but  it 
is  estimated  that  the  current  rice  crop 
will  Id^' the"  largest  in  history.  The 
present  situation  is  not  at  all  unusual, 
"because  retailers  have  no  yen  to  carry 
over  tig  stocks.    Rice  has  a  way  of  get- 
ting "buggy  and  rancid.    Also,  Americans 
don  t  'eat' as  much  rice  in  the  summer  as 
they  do  in  the  winter-. 

Last  year,  there  was  an  enormous  demand 
for  rice-.    The  crop  yielded  18  and  a 
quarter  million  pockets  (a  pocket  is  a 
hundred  pound  hag.)    This  year's  crop  is 
estimated  at  nearly  20  and  a  half  million 
pockets.    Translated  into  pounds,  this 
amotrnts  to  over  3  "billion  pounds.  Some 
of  this  record  harvest  vrill  iDe  sent  to. 
the  Pacific,    How  much,  we  have  no  way 
of  knowing  yet.    Recommendations -have 
"been  made,  "but  nothing  has- "been  signed 
on  the  line. 

Demands  have  increased  all  across  the 
"bo:ard,    Puerto  Rico  and  Cuba  would  like 
more,  "because  they  are  a  rice-eating 
peor)le,  and  they  have  the  money  to  pur- 
"chase  it.    So  far,  their  allocation  has 
"been  limited.    Fo  telling  what  they 
would  take  if  the  sky  were  the  limit. 
Another  factor  in  the  increased  demand  is 
the  situation  in  the  Pacific.    Our  armed  ■ 
forces  a,re  supplying  the  native  "trodps- 
which  are  helping  us-  there.      .  :  .  ^ 

Because  the  needs  of  our  military  forces 
and  liberated  peoples  in  the  Pacific 
v/cre  so  great,  all  available  rice  since""'" 
March  of  this  year  has  been  purchased  by, 
the  government.    Within  the  last  few 
days  there  has  been  a  reduction  in  the- 
aTiCvmt  of  rice  that  millers  in  the  south- 
ern states  and  California  are  required 
to  set  aside  for  government  purchase. ... 
This  means  civilians  will  have  slightly 
more  of  this  commodity  during  the  next 
tv;o  months.     The  rice  that  will  be  avail- 
able by  this  action  will  be  from  the 
1945  crop* 
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CiviliaJis  in  those  sections  of  the 
country  where  lard  has  been  scarce  will 
be  seeing  an  improvement  in  the  supply. 
This  doesn't  mean- any  increase  in  lard 
production.    It  means ■ that  the  army  and 
other  non-civilian  users  are  taking  a 
cut  in  order  to  make  more  lard  available 
to  civilians  in  areas  of  critical  short- 
ages... ten  million  pounds -mo-re  of  federal 
ly  inspected  lard,  .  .        ••  - 

At  present  a  little  better  than  75  pert- 
cent  of  our  tatal  supply  'of  lard  is  feder 
ally  inspected.     The  consumers-civilian 
or  otherwise — is  assured  that  such  a  pro- 
duct was  rendered  from  fresh  clean,  sound 
fatty  tissues  from  hogs  in  good  health 
at  the  time  of,  slaughter.., .and  that  the 
high  standards  of  federal  meat  inspection 
have  be-s-n  met  all  along  the  line  until 
the  lard. leaves  the.  packing  house.  Fed- 
erally inspected  lard,  can  be  identified 
by  the  circular,  inspection  legend  on  the 
display  panel  of  the  label  around  the 
lard  carton. 

As  MQ  mentioned  in  the  July  16,  Pood 
Views,  other  fats  may.be  substituted  for 
lard,  and  vice  versa*    However,  it  would 
be  well  to  remind  your  listeners  again 
that  one  cup  of  butter,  margarine  or 
creamed  vegetable  shortening  has  the 
same  shortening  pov;er  as  seven-eighths 
of  a  cup  of  lard,  oils  or'  hom-o-rendered 
fat.,    (Seven  eighths  ,oi  .a  cup  is  one  cup, 
less  two  tablespoons);* 
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;.:    COLOR  SP?:SAD 

Civilians  will  have  access  to  about  100 
million  pounds  of  butter  during  August... 
an  increase.^  of  around.  15.  mllion  pounds 
over  July,  •.  .  • -.i" •'  •  •  ••  ; 

There  are  tv/o  re c  sons  for  the  improvement 
The  armed  forces  have  reduced  their  do- 
mestic purchases  because  they  are  getting 
some  butter  from  Denmark  for  use  by  our 
troops  in  Europe.    Also, the  August  pro- 
duction of  butter. now  looks  slightly 
higher  than  was  first  estimated.  The 
ration  value  remains  at  16  points  per 
pound,  the  OPA  announces  because  of  the 
recent  point  reduction  from  24  points. 


MABKBT  PANORAMA 


•  Los  Angeles  '  '.'---i-: 

31ST -iSUIT  3LT .'.Cantaloups  "  "  ' 

•IN  MODEKA^E  SUPPLY .EllDerta  peaches,  pliams,  Valencia  oranges,;,  .nectarines 
M  -LIG-HT  SUPrLY,  .  .Oravenstein  apples ,  watermelons ,  avocadas    grapes, ' 

cherries,  Bartlett  pears  (starting  tp:,'-arrive),  ■  limes , 
•        .  "berries        ;      '■  '   .  .  ' ' 

BEST  VSC-ETA3LE  BUYS  Snapbeans,  eggplant,  cucum^bers.  _/  .[.' 

Ii:  IIODEPATS  SUPPLY.  Potatoes,  tomatoes,  corn  ( slightly." higher)-^  onions-, 

celery,  carrots,  caVoage  (slightly  lower),  lettuce 
■  •'  (lower),  squash  (higher),  "bunched  vegetaT^les 

iF-LiaHT  SU^PPLY. Cauliflower,  asparagus,  peas  (ceiling),  greenj-ondpns 

(high) 

.'■          ■  San  Prancisco 

BEST  ??-UI'T  BUTS  ....Cantaloups,  nectarines,  peaches 

I¥  MODEEATE  SUPPLY. ..... .Apricots  (season  ending)  ,•  plujns ,  oranges,  grapefruit, 

lemons  '  ,      ■   ■•  " 

li'  LIGHT  SUPPLY..  .  ..........Bartlett  pears  (supply  increasing)  .  = 

BEST  VEGETABLE  BUYS. ........  CucumlDers,  squash,  snapbeans  . 

•IH  MOIDEEATE  SUPPLY..;      .Corn  and  peppers  (slightly  lower)',  tomatoes  (slightly 
-         '  '    higher),  potatoes  (slightly  higher) 

..  .  Portland 

'BEST  FRUIT  BUYS.       ...  ......Small  size  oranges, ■■■•caritaio-ups 

li!  VOIBEATE  SUPPLY  .  .  .Peaches    ••••        '  '  ■         "  '  :  .  .  :•  .... 

II'  LIGHT  SUPPLY  .....Cane  berries,  especially  blackberries  (scarce  in  market s- 

sae  below),  cherries  (season  almo'st  oyer;,  summer 
apple,s  and  Bartlett  pears' (beginnxhg; to  ar^-ive)  ,  .  grapes 
BEST  VEGETABLE  BUYS, .  .  .  .  .Lettuxie ,  corn  and  squash  .  '"  ^        ■  '.l " 

liv  MOBSEATE  SUPPLY  Cabbage,  ■  bunched  vegetables ,  snapbeans.. 

11'  LIGHT  SuTPLY  .Cauliflower,  spinach,  green  onions'  .        .  '  ■ 

AVAILABLE  FOR  CAiuvIHG  Apricots  (season  ending),  raspberries,'  loganberries, 

youngberries,  Boysenberries,  available  at  growers'  farms 
—  (if  cons'umers  will  do  their  own  .picking). ,  . 

Seattle 

BEST  FRUIT  BUYS  Small  size  oranges,  peaches,  plums  ; 

IF  HOBSRA'TE  SUPPLY  Cantaloups  .    '  ^    '  ^ 

i:^  LIGHT  SUPPLY  VJatermelgns ,  seedless  grapes,  avocados,  pears,  noneydew 

melons,  local  berries,  cherries 

BEST  VEGETABLE  BU^S.  Cabbage,  celery,  green  corn,  cucumbers,  lettuce,  . 

potatoes,  squasi;,  radishes'         '  ^ 

liv  MODERATE  SUPPLY.. .  Tomatoes,  carrots,  broccoli,  spinach  ^  .  . 

•  IF  LIGHT  SUPPLY.... .Cauliflower,  green  peas,  new  crop  sweet  potatoes 
AVAILABLE  FOR  CAl^FIFG. ...  Apricots  ( canning  seeson  ending),  peaches,  plums 
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LIVESTOCK  SHOWS 

BARTIxSTTS'  Il'  THE  MABKSTS 
RA&S  TO  RICHES 


LI\^STOCK  SHOWS 


All  of  us  dislike  the  implications  in 
the  saying,  ''Things  will  get  v/orse  "be- 
fore they  get  "better".    Such  a  state- 
ment might  well  have  T^een  applied  to 
our  meat  prospects  earlier  this  year. 
Nov/  it^s  with  relief  that  livestock 
specialists  in  the  U.S.  Department  of 
Agric-olture  can  say  that  meat  has  pass- 
ed   the  "low"  for  the  year  and  will  "be 
in  better  supply  during  the  remaining 
months  of  1945^    Eor  the  first  time  in 
many  months ,, 'some  retail  meat  dealers 
in  the  shortage  areas  along  the  Atlantic 
and  Pacific  Coasts  report  that  they  can 
carry  over  meat  and  not  sell  out  imme- 
diately after  the  meat  truck  pulls  up 
to  the  door. 

The  relief  comes  mainly  as  a  result  of 
the  recent  reductions  in  government 
"buying,    A"bout  36  percent  of  the  total 
meat  from,  federally  inspected  plants  is 
"being  set  aside  for  government  needs.,, 
chiefly  the  military, .. .as  against  46 
percent  of  the  total  in  the  first  six 


months  of  this  year.    Of  course,  govern- 
ment purchases  will  "be  stepped  up  in 
the  last  quarter  of  1945  when  there  is 
a  seasonal  gain  in  meat  output.  There 
are  other  factors  improving  the  supply. 
Distribution  is  more  even  and  shipments 
of  lam"bs  and  grass-fed  cattle  to  market 
are  increasing, ' 

For  your  menu  suggestions  • 

You'll  pro'ba'bly  find  that  "beef,  veal 
and  lamb  supplies  are  the  most  adequate. 
Pork  will  continue  scarce  until  early 
winter  vrhen  the  1945  spring  hog  crop 
is  marketed.     Supplies  should  shov;  con- 
siderable improvement  next  spring  when 
the  crop  of  1945  fall;  pigs  reaches 
market  weight. 

Looking  at  total  meat  production  this 
year,  the  Department  of  Agric-olture  says 
United  States  supplies  are  8  percent 
less  than  the  all  time  high  of  1944  but 
40  percent  above  the  1935-39  average. 
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3ARTLETTS  liT  THE  ivIABKETS 

Western  homemakers  ivho  have  "oeen  watch- 
ing the  markets  for  Bartlett  pears  will 
soon  find  their  reward.    The  pealr  of  . 
the  harvesting  season  of  the  large  1945 
crop  is  with  us  now,  and  \\rill  continue 
for' the  next  three  or  four  weeks.  How- 
ever, there  are  several    facets  to  the 
situation  which  home  canners  should  knov/. 

In  the  first  place,  there  is  a  shortage 
01  refrigerator  cars,  especially  during 
the  season  when  so  many  products  are 
"being  harvested  at  the  sane  time.  If 
the  shortage  of  refrigerator  cars  "be- 
comes actually  critical,  there  may  "be 
an,  overc-aDundance  of  Bartlett  pears  in 
and  aroimd  the  major  pear  producing 
areas  in  Washington,  Oregon  and  Califor- 
nia.   Such  an  acute  shortage  may  develop 
at  any  time,  and  v;ithout  notice,  thus 
making  it  ver.y  difficult  for  commercial 
canners  and  fresh  markets  outside  the 
producing  areas  to  get  their  supply  of 
pears. 

It  would  help  a  great  cleal  if  you  Food 
Editors  would  watch  the  reports  which 
go  to  all -radio  stations  and  newspapers 
from  United  States,  Department  of  Agricul- 
ture liarket  l~ev>rs  EexDorters.    By  keeping 
talD  on  the  situation,  you  vdll  know  when 
and  if  an  over- supply  of  Bartletts  he-' 
gins  to  crowd  your  local  market  stalls. 
And  you  can  advise  homemakers  to  put 
as  many  of  those  good  ajid  can-alDle  Bart- 
letts as  possi"ble  into  jars  for  winter 
use . 
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■    EATIOH-EKEE  "C"  . 

All  caiincd  citrus  juices  are  now  ration 
point  free*    Commercially  packed  orange 
juicG  has  had  a  zero  point  value  for 
some  time,  and  grapefruit  juice  and 
grapefruit-orange  hlend  got  their  new 
status  last  week  (August  5.)    The  outr- 
look  for  civilians  is  more  favorable 
with  decreased  takings  "by  the  military 
services.    And  there's  every  indication 
of  another  large  pack  of  citrus  juices 
this  year,      ■  ■ 


Americans  really  go  for  canned  fruit 
juices.     In  the  years  iDetween  1935  and 
39,  the  average  use  was  a"bout  4  poujids 
per  person.    This  year,  per  capita  use 
of  commercially  packed  juices  will  "be 
over  10  poijinds,    V/hile  this  figure  in- 
cludes purchases  of  apple,  prune,  pine- 
apple and  other  fruit  juice  nectars, 
al)out  three-fourths  of  the  commercially 
packed  fruit  juice  we  civilians  drink  is 
citrus. 

The  expanded  production  and  wider  dis- 
tri"bution  of  citrus  juices  make  it 
possi"ble  to  procure  supplies  at  almost 
an2;'  retail  outlet.    During  the  v/ar,^-- 
canners  have  "been  encouraged  to  put  up 
a  large  citrus  juice  pack  to  meet  civil- 
ian and  military  requirements,  G-rape- 
fruit  juice  has  also  "been  subsidized  as 
a  means  of  preventing  inflation.  The 
sulDsidy  ena"bles  consiJjners  to  "buy  this 
vitamin  C  rich  item  at  reasonalDlei  prices 

Another  vitamin  C  juice  is  also  point  '• 
free.    Tomato  juice  in  the  vegetable 
"beverage  classification  is  in  good  sup^- 
ply.    It's  expected  that  civilian  pur- 
chases of  commercially  packed  tomato 
juice  will  average  .a'bout  4    to  5  pounds  ■ 
this  year. 
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HOT  SO  DEEP    "  ^•■ 

Post-vjar  home  note  of  the  week  is  of  '  ■  .  • 
special  interest  to  your  readers  who  ;  . 
plan  new  kitchens  after  V,J.  Day.  It 
comes  from  the  home  management,  specialis' 
of  the  California  Agricultural  Extension- 
Service. 

Many  kitchen  drawers  -  sajB  the  specialis 
-  are  too  deep  for  the  equipment  stored 
in  them.    As  a  result,  valua'ble  storage 
space  is  wasted.    So  when  new  drav/ers  ar 
"built,  tell  the  homemaker  to  plan  them  t 
be  of  a  convenient  depth  that  v/ill  make 
use  of  all  the  space.    And  remind  her  to 
'plan  Sections  and  trays 'for  the  kitchen 
drawers  before  the  new  storage  space  is 
built, 

-0^ 
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EAGS  TO  RICHES 

No  longer  are  the  corner  gro"cers'  limit-'' ■ 
ing  potato  purchases,  to  three  pounds-,' 
or  five  poimds-,  as  they  were' forced  to  ■• 
do  a  month  or  so  ago,    .Pof^to'es  'have 
come  into  their  own  again  -  ^s  America's  " 
most  popular,  all-around.. vegetable  -  avail- 
a"ble. anywher§-. .»  And  it  is'  a:  great  "big  ' 
''Welcome/;Hom-e"  Me^  shoul.^  "be'  giving  them, 

A  v;hiie'  hack.,  the  -semi- short" age"  of  -  po- 
tatoes was  due  to- military  requirements. 
But  -the-  mili  t  ary  have?,  plen ty , '  .nO w ,  ■  and 
we  V-'e&tsrn  civilians  are  haying"  our  day, 
v.'ith  shipments  of  late-summer  potatoes 
increasing  in  volume  daily ♦     The  slack-  ■ 
ing-oxf.of  military  requirements  is  not 
the  only  reason  for  our  ¥estern  ahundance. 
There's  a. shortage  of  refrigerator  cars  • 
which  usually  would  he  filled  with  po- 
tatoes houjid  for  markets  all  over  America. 

So,  vte  in  .the  West  must  see  that  we  make 
the  most  of  our  abundant  supplies.  3ut 
in  "buying  these  late  summer  potatoes, 
there's  one  important  fact  to  remember. 
They  cannot  "be  bought  in  100  pound  bags 
and  stored  like  fall  and  winter  potatoes. 
These  spuds  are  more  perishable,  and 
shouId:be  bought  in  fairly  small ' lots-,''  • 
for  immediate  consumption.     In  other- 
words,  just  because  they're  in  the- bar- 
gain class,  homemakers  shouldn't  buy 
more  than  they  can  use  within      week  or 
two , .  be;c'aus e  •  -the  s-e:  s  umme  r  po.t at  o  e  s  do 
not  keep,unde.r  ,storag.e,  for.  any"  lon-g -pe-' 
riods  Qf:.;  tj,me»  .-.r;  't;:    '      '  I  ■  ^ ,r;  ■ 

^■■^   -       ■■'  0]J  >THi  ',.B4liK. ■  : 

Land  Army  women  who' re  sweating  i i' "'out- '•  ' 
in  long  bean  rows  - or  at- other  back-break— 
in'g-'farm  jol^s :  are:  f  eeling-  very  '  good-  these 
days-  over  an  Extension.  Service  Bulletin 
put" 'out  by  .Cornell,  University.     Dr.'  G.G. 
Braa,t  wrote  the  bulletin  to  give  fariners 
more  practical  pointers  oh  handling  help 
...all  kinds  of  help.    Since  Pearl  Harbor, 
thousands  and  thousands  of  women  have 
pitched  in  to  help  farmers  save  their 
crops;  so  naturally.  Dr.  Bradt  said  some- 
thing about  these  workers. 


"ViTomen".,  said  Dr.  Bradt,  "are  very  goo^ 
employees,''  and  then  he  gave  the  rea- 
sons...  .reasons,  that  will  make  eve^y 
woman  beam.    Here .they  are:  "Women 
stick  to  a  monotonous  job,  They--liste! 
readily  to  advice^..   They 'follow  instruc 
tions.    Women  have  patience'  with  tedioi 
work.    They  show  loyalty.    And  last,  ■ 
they're  willing  to  admit  their  mistaker 
promptly. 

So,  tell  the  girls  who' '^v^  done  farm 
work  during  the,  war,  or'  who  are^  plannir 
to  do  it,  to  take  a  bow,  ^Cornell 
University  says  they' re  ^  gObd.'  ' 

-0— ' "' ""'  ■''•■■ 
DID  YOU  ,FdR(>:Hi5|;  s'6feTHIIT(>? 

This  has  been  a  year  for '  en'joying  more'^ 
glasses  of  our  favorite  beverage  food 
,..milk.-.   But  whi I.e. ; 'the ire  has  been  a 
record  production  of.  milk,  the  supply  ' 
of  bottles  is  down.    Reports  from  the 
Dairy  Industry  in  all  sections  of  the  ':.' 
country  show  that  milk  bottles  are  'Ver^ 
short,  but  the  problem  is  particularly  : 
acute  on  the  East  and  West  .Coasts. 

Bottle  manufacturers  say  they  can' t 
turn  out  new  bottles  fast  enough  to 
take  the  place  of  all  those  not  being 
returned.    Hor  can  enough  paper  cartons- 
be  made  to  take  the  place  of  glass  con- 
tainers,.  It  boils  down  to  the  fact 
■rthat  ,if  we  expect  to  get  our  milk,  we'l 
have,  to;  do  our  part  and  return  the 
•empty  bottles., 

This  is  not  a  new  subject,  but  if  there 
is such ',;a  -difficulty  in  your  area,  a 
-plea  from  you  would 'certainly  help  get 
J.  those.'XQttl.es  back,  into  circulation. 

•■  j:..::-.    : •     rO-  .  '       .  •  - 
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A  PEACH  0?  A  STORY 


Anyone  who  ever  lived  in  a  hGme.;:Wh.^re 
canning  was  going  on  in  the  summer,  re- 
members the  smell  of  peaches  ^in.  the- 
kettle.    And  this  summer ' s .kitchen- 
aromas  should  refresh  their  memories 
once  again'. ■  'The  peach  canning  season  is 
here,  'arrd:  there'  are_  plenty  of  peaches 
for  evef^/one*  s  .  canning  kettles . .  .  •  - 

CalifolFrLia  markeos  are  loaded  with  good 
quality  Hales  and  SllDertas,  v/hich  are 
excellent  canning  freestones.- Oregon, 
Washington  and  southern  Utah  canning 
freestones  are  also  combing  into  the  mar-  . 
ket  stalls  in' good' q.uantity, .  and.  it; ' ' 
looks  as-  though' homemakers  will  have 
access  to  aDundant  supplies  during  the 
next  tv;o  •  or  three  weeks.  ,  ■ 

In  mentioning  peach  canning,  your  listen- 
ers might  "be  glad  to  know  that  free.stvone 
peaches  are  more  easily  prepared  for  .can- 
ning then  clingstones,  they  take  less 
sugsa",  and  the  "better  varieties  have -  a 
richer  peach  flavor. 
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liTDlAlI  FASHIOiT 

It's  old  and  corny. ...  "but  your  readers' 
v/ill  v.relcomo  this  home  food  preservation 
tip  from  an  Indian  maiden,  "A  gpod  way 
to  put  \xg  sv/eet  corn  is  to  dry  it." 

The-  homemakcr  who  lives  in  a  clpadless, 
arid^'climatc  will  do  well  to  dry  . the  corn 
-  Indian,  fashion.  -  in  the  sun.     In  other 
parts  of  the  country,  oven-drying  is  re- 
commended. 

Here  arc  some  'sugges'tioTiS:  from  food  spe 
cialists  of  the  U.;S.  D.epa'rtm.ent  of  Agri- 
culture.   Only  good  fresh- cprn- dries  well, 
SGloct  cars  "which  aire  in  the  m.ilk  stage, 
just  right  for  cooking.    Pick  only  as 
much  corn  as  can  "be  handled  at  one  timxC, 
Husk  cars,  cut  out  defects.    Boil  the 
corn  7  to  8  minutes.     Cut  corn  from  the 
co'o  with  a  sharp  knife  and  spread  evenly 
on  drying  trays  in  half  inch  layers. 

For  s-D-n  drying,  lay  a  thin  cloth  over 
v/irc  trays,  window  screens  or  slat  trays 


so  air  can  circulate  under  ajid  over  the 
corn.    Cover  corn  .with  another  thin  ■ 
•cloth  to  keep  out  insects  and  dirt.  ■ 
Place  in  the  sun"  and  stir  tv/o  or  three 
times  a  day.    Make  sure  the  trays  are  i: 
at ■■  nigh t  "b e f o r e  de wf al  1  or  a  sho we r . 

For  oven-drying,  have.,  trays  that  fit 
the  oven  and  allow  for  air  circulation. 
Dry  corn  at  150  degrees  P.  ^.eave  the  . 
oven  door  slightly  ajar.    Stir  the  corn 
and  turn  trays  every  half  hour.  Watch 
the  corn  carefully  to,  pjrevent  scorching 
at  the  end  of  the.  drying  period. . .ahout 
8  hours  after  the  corn,  has  heen  put  intc 
■the  oven.    After  turning  off  heat,  open 
;  oven- door 'wider  and,;Xet  food -stay  in 
the  oven  for  an  additional  hour.  .  Added 
warmth  will  ^riot  harm  .corn,,  .hut  a  dajnp  - 
kernel  can  spoil  the  whole  Datch.  Corn 
•thoroughly  dried  is  so  "brittle  it 
shatters  when  hit  with  a- hammer.  St.o.re 
the  dried  corn  in  glass  jars  sealed  . 
with  ruhher  jar  rings,    ^tore  the  jars, 
in- a  cool,  dark,  dry  place. 

When  you  want '.to  use  the  dried  corn, 
soak  a  portion  , of  the  .corn  in    just  - 
enough  cold  vrater  '  to  cover ..  .ujitil .  the 
kernels  are.  pliomp.  "  Then  . cook  the  corn 
in  the  sam.e  water ,  .  hoi  ling  slov/ly  in  :  ■ 
a  covered  pan  until  tender. 

-0-  •  .. 

POOD  ivOTES  PIiOM  PAP.-A1":D  l^SAB  .■ 

COBi^. ..  .  Tradition  has  it  that  tuition, 
at  schools  in  Colonial  Hew  i^ngland  was 
often  paid  in  corn.    At  .S-alem,  the 
Pcvercnd  Francis  Higginson  placed  a 
pupil  at  the  schoolr.oppi  window  to  sell", 
the  excess  supply  of  ".porn.,. . 

POTATOES Wild,  pb tat o  plants  have 
"been- f  Pund  in  ChlleV  and  Peru.  •  However- 
potatoes  "have  "been  .cultivated  "by  the 
India;hs'^ since  long  "before  Columhus.  dis 
covered  America.  .    '  ' 
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PAT  rUTIXRE 

POTATO  PLOT 


Along  vdth  conflicting  reports  as  to 
the  size  of  our  "butter  stocks,  j)eople 
are  also  v;ondering  if  the  Allied  vic- 
tory over  Ja'pan  vdll  moan  more  T:utter 
for  the  hone  front. 

Eomemairers  nay  expect  more  "butter  in 
the  remaixiing  months  of  this  year,  "but 
not  eny  great  increase,  "because  total 
production  during  1945  was  the  lovrest 
in  over  20  years.    Another  thing, 
we're  approacliing  the  season  of  lowest 
production, .ITovom"ber  is  the  nadir 
month.    At  the  same  time  the  supply  is 
limited,  civilian  demand  is  heavy,  and 
militaiy  requirements  have  "been  liigh» 

As  for  reporlj.s  that"  butter  has  "been 
v/asted  ,5:hrou^i  s|)oilage    .  the  U.  S.  ' 
Department  - or"Agri culture  has  checked 
every  specific,  case  and  fbv!^i"d  that  none 
"could"  "be  verified.    The  s'toirage  of 
"butter"  is  not  ne^f,  it's  an  d"sta,"blishei 
t  rade  pr  c^.ct  i  ce  • ' '  5*0 ,  the  re '  i  s  no  reasoh 
for  "butter  to*  "be  "spoiling  in" w^irehouses 
now  when  civi  11  jm- stocks  ate  less"  than 
any  pre-v/af  year.''"'  Certaihly  v;are ho  use- 
men  have  not  lost  the  knack  of  storing 


"butter.    It^s  true  that  "butter  is  a 
periehable  commodity  and  will  spoil  if 
carelessly  handled  or  stocked  in  retail 
stores  "beyond  ration  point  demand. 

If  you're  v/onde ring- wliy  more  "butter  was 
not  made,  here  are  some  of  the  reasons. 
It's  true  that  milk  production  is  the  ' 
highest  on  record,  "but  there  have  iDeen 
heavy  demands  on  the  supply.    Last  year, 
v;e  drank  4  "billion  mo  re.  quarts  than  in., 
1941.  ..the  year  of  our  highest  "butter-  . 
production.    \'Iq  could  not  drinlc  our 
milk  and  have  it  -  for  "butter.  ,  i-iany  of  ■ 
our. troops  were  in  places  where  fluid 
milk  is  not  availalDle.    These  soldiers- 
were  supplied  v/ith  whole  milk  powder..  . 
Production  of  whole  milk  powder  . has    •  .. 
increased  seven-fold  since  1940.  Our 
soldiers  like  ice  cream,  baio.  production 
of  ice  cream  mixes  has  increased  from 
practically  an  experimental  "basis  "befpiJD 
the  war  to  120  million  pounds  this  year. 
Large  quantities  of  cheddar  cheese  and 
evaporated  milk  for  our  military  forces 
and  Allies  had  to  come  from  our  milk 
supply.    Tliis  3^ear  civilians  v;ill  get 
three-fourths,  military  users-one  fourth 
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PAT  rUTUKB 


Althougii  V-J  Day  means  victorj''  for  the 
allies,  it  vrill  not  Turing  "back  peace- 
J^jij-j^alDmidances  over  night.    There  v;ill 
Be  shorta,ges  of  raany  conuiiodities  for 
varying  periods  of  time.    Eegp.rdless  of 
Y-J  Day,  fats  and  oils,  for  example, 
v/ill  "be  critically  short  for  the  next 
six  months.    Coriimercial  products  such 
as  medicine,  lu"bricant6  and  soap  are 
just  a  few  things  fats  and  oils  are 
used  for. 

Homemalcers  must  continue  to  save  used 
fat 


Appreciable  help  cannot  come  from  the 
Pacific,  ?;  normal  -  source  of  supply, 
for  a  long  time.    Many  of -the -jniils 
over  there  have  'oeen  destroyed,  as  has 
the  inter-island  communication  system, 
labor  is  still  scarce.    Ifimt  there  is, 
is  needed  to  raise  food  and  rebuild  the 
devastated  areas.    Also,  it  v/ill  tsko 
a  long  time  for  transportation  -from  the 
Pacific  to  got  hack, to  normal.  America 
must  a.gain  turn  to  her  homo  makers  for 
help.    Ur^'c  your  readers  to  .-continue 
sa.ving  used  fat  and  turning  it  in  to 
their  butchers. 
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POTi^O  PLOT  . 

Tlie  q^uality  of  potatoes  now  on  the  mar- 
ket is^'high  and  the  supply  is  plentiful. 
In  the^trade,  these  pota.toes  now^  coming 
in  volume  from  ITev;  York,  How  Jersey..- 
from  Vfashington',  Oregon,  Idriio .  .-..from.  • 
Nebraska,  Colorado  and  Texas,,  are 
c  al  1  e d  "'i nt  e  rme di  at e  s  .*      They.  ^  re  mar^:: 
keted  during.  August  and  September,  r^' ■- ■• 
when  the..-oarly\spUds '.^re  disappearing,  .• 
and  bsfo're  uhe  f  all  o.r  late  .potatoes . 
are  harvested.     .  .  .-•  .• 

They're  intermediate,  iia  keeping  .quali- 
ties' too... not  quite  as  perishable  as 
the  early  spuds,  but  not  as  storable 
a.s  the  later  ones.  .  .potatoes  harvested 
in  AugT.st  can  be  stored- .successfully  in 
reasonably  cool^.  dry we  11- ventilated 
storage,  and  may' be  stored  for  a  longer 
period  of  time  in  refrigerated  stora>ge. 


However,  it  is  more  economical  for  the 
trade  to  sell  intermediate  potatoes  as 
they  come  on  the  market  and  not  hold 
them  under  refrigeration.    Late  fall 
potatoes  do  not  require  refrigerated 
storage,  but  can  be  held  in  common 
storage  throughout  the  full  \7inter 
period. 

To  see  that  the  plentiful  supply  of 
intermediate  crop  potatoes  are  used, 
the  U.  S.  Department  of  Agriculture  is 
la^^ing  the  groundwork  for  a  prograi^i  to 
encourage  the  consumption  of  spuds. 
The  three  angles  you  can  stress  are... 
the  quality,  the  supply  and  the  fact 
that  potatoes  can  talce  the  place  of 
more  limited  foods. 
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CITRUS  COMB-OI 


California  VaJencia.  oranges  are  no\-7 
being  shipiDcd  ill  quantities  sufficient 
to  meet  consumer  demands ...  and  from  a 
price  consideration  are  a  rocomiuended 
fruit  buy. 

The  shortage  of  oranges  in  Ea.storn  mar- 
kets duriilg  June  ajid  July  was  due  to 
limited  labor  in  the production  area,' 
and  to  transportation  difficulties 
because  of  troop  deployr.ient  to  the 
Pacific.    Lack  of-  ice  in  the  California' 
shipping  areas,-  combined  v/ith"  slov/er 
transportation,  affected  the  quality  of  ' 
'  some  of  the  shipments.'  But  be  assured 
'.there  are  plentjr  of -oranges  thi  s  'season.  ♦ 
-.  about  6  million  more  boxes  ..tlian  last 
. '  '-ye ar  i n  Cali'f  o  rni  a .  ■ The  crop  i  s  f ul ly  *  . 
mature  and  2^ou '11 -'be  "seeing  la]:ger 
oranges  -than'  thblse - 't'iiat  werc-'-on  "the  mar- 
ket a;fe\^:  vcek5.:agOK. -By  iso^gor,  thafe  • 
noans  oranges^'vdth  ^.:^«netc;p*of  2  in- 
'jche  s  :.o.r«     .  ...  ^^O:  .Q^lljElprni-a-.  xsrop-  tMs  ^ . 
js.cp^n  is  of.  p'rodbninantly-  soall^-^izcs, 
•lait .  t)ic'  Tor7  little  :fj5l3j)ws .  are-^^jfejjig 
kept' in  thojkr  hofio  -siba*©  f€hXi  :VijSO.  in^ 
_C£Danod  orange  juico  ' and  ^i?€uijg©--^p5^ 
•tratc^.  J?hougli  cimlli^.t^l^s'o  orpngpe  are 
very  ^uicy  and  rich  .in.  vitaoin  0» 

-0- 


111  a  previous  issue ., of  ,?oc>dvae.ya ,v:e 
'said  tliat  tlie,  y:ia4inuii  canning,^ sugar 
alloi;?^iCe  this  ^e.ar  wa$^  15,  pounds  per 
person*    iT'Iiat  neans  iio  'bne  in  the.  ^ 
nation  can  ncv;  get  nore  than  that 


anount.    But  the  natipnal.  average  ^  all ov/r 

ance  is  ruii:iihg  puch  lower  Jihan  the  15 

pounds  per  person*. Each  regional.  CPA 

office  is'  v'orhiiig  oh  a  CLUota  l^asis.. . . 

that  is,  70  .per cent*.' of.  tlie' rxiount.  it 

issued  last  r'ea.x.    In  accordPAice.  .with 

regional  supplies,  each  regional  .office 

nust  \Jorlz  out  a  naxinuin  per  person 

alloi/^^icc  so  that  eve.r^':.  applicant  will 

get  a. fair  share.        "  .  . 

■'*■  >• 

.        BLACiC. SHEEP ^'S  EBPOHJ    '  . 

Oivili?Jis  c?i|.  look  f^pr  the  supplj^  of 
raoderately  priced  essential  v70Qi  cloth- 
iilg  to.iilrovc  during  the  last  of  "this 
year  cvijd  early', in  1946.    Shis  is  the 
conclusion,  of  "tile  Bureau  of  Agricultur- 
al Econonics  drav/n  from  the  follovring 
facts: 

Pirstj  VJool  textile  production  has  ^ 
varied 'little  fron  year  to  year  during 
the  v/jt'r.    Civilian  supplies  of  v/ool 
textiles.,  h-ov/bv'or,  have,  varied  v/ith 
niiitary  needs.    This  year,  the,  civilian 
share  s"o  far  has  "been  sonewhat  less 
than  it  wa.s  last  year- — -e,von"iess  thaia 
it  averaged' in  the  pre-iircir  years, 
1934-38.    It^s  l)een  larger  than  in 
1942 'and  ^43.    But  now,  "becp^ise  the 
Arny  has"  alreadj^  cancelled  .s.one  of;.its 
contracts,  civilians  id!ll' liave  nore 
wool  during  the  last  quarter^ of  '45 
on  into  1946.  . 

Second,  even  though  civiliaai  supplies 
of  vjool  goods  are  "below  the  pre-war 
average,  nioiiuf picture rs  arc  turning  out 
'nore  ,v7ool  clothing  fahrics,  .-.The  pro- 
duction of  drapery  p.nd  upholstery 
naterial  is  linited.    Little  a,utq  cloth 
is  nado.    iiost  of  the  clothii^g.  f alDrics 
are  nade  for  wouon's  and  children's 
clothing  occausc-up  to  nov/-the  demand 
for  civilian  men's  clothing  is  small. 


•--  As  men  return  to  ■civilian  life  on.d  as 
.•^.:^:a,tomoTDile.  .producti dh  is  resui'-ied,  more 

wool  will-,  go.  an'to  "rfen'  s  v;ear  fa"brics 
•  and  nQn>7appst2J'el  mate  rids*    -Last  year, 
•the  ^ai)o.unt  of  -  fal3ri  c  made  f  o  r  -v? omen '  s 
and  ..childrdnji's- clothing  was  60  percent 
m.cre  than  it  was  in  pre-v;?.r  days.  It 
continued  v/oll  ^'bove  the  pre-v/ar  levels 
t-liTougli  tlie  firs-t  (quarter  of  this  yq^x* 

Finally ,■ the  lattdr  part  of  this  year 
should,  see  results  from  the  CPA  o^-id 
'•WB?.?s.low  and  mediur->-priced  clo-thi ng 
/programs.    Much  of  the  civil imi  supplies 
•.  of  wool  textiles  will  go  to  m?Ice  essen- 
.tial  aiTi^arel . items  at  moderate'' mice s« 


-0-  . 

■  OIT  A-.SOUH  OEEAI^I  ITOTE^- 

To  keep  .crisp  salads- marching  "fo  the 
talDle.  these  ..late  sumr-ier  days,  h'6me-' 
economists  ^f  the  U.  S.'  I5ei:)artment  of 
•Agriculture  offer  a  .salad  dressing 
variation  that  your  listeners  will  find 
help.f  uli 

"  ■       (  * '  .  .  ' 

Q^£>'^i -t^q-t  sours  in  hot  V;eat*her  oaii  "bo 
turned,  to  aQOounl^'  as,  the  'fait'  in  h'dtae- 
,  made  dre.is sings,  -  '"sgy  the.^ood  ^specialists 
Sour  crear.i  (iressi«ngvis  particularly^ 
good  .irith  cucumTDors,  calDlDage ^let-tuice 
or  fruit.,..  Easiest- v;jay>  to-  servo  It  is 
to.  v/hip  the,  sour:  creatV'  and,- add'  jaiist-  a 
little  salt,  and  a  dash  of  dil-l-  or' 

^  _  .  ,  -  .so 

•the, 

"bov/l  6'f' crush? gL.  .ice- , as  tliey -v/iiip^  it 
smooth  and  st)mevrl\9i1b'  sliff*    Tell  them 
to  avoid;;  overr'oeaiin^  "because  the  cream 
will  churn  ?iid  turn  tp  "butter. 

They:.cal;  m?-ke  another  version  of  the 
sour  crcnm  dressing  "by  adding  sugar, 
salt.,  a  little  pepper,  lemon  juice, 
and  .-vinegar  to:  the  vliipped  sour  creaji. 


.onion  juipe.?i|  deg,j. red , Advise  yo.v^r 
rea^errs  to  set  t^ho!."b.ov;l' of' .cream  iii  a 


SHOBiMTIir*  BREAD 

To  nake  a  little  sugar  go  a  long,  long 
way  -  renind  your  readers  that  sweet, 
hot  "broads  -  "both  quick  and  yeast 
varieties  -  caji  take  the  place  of  cake, 
'pastry  and  other  rich  desserts,  and 
will  satisfy  the  fanily's  sweet  tooth. 

Muffins  and-  "biscuits  can  "be  stirred  up 
in  a  hurry  and  "bailed  quickly.  The 
honenalcer  nay  even  speed  the  assen"bly 
"by  ni:cing  the  dry  ingredients  for  the 
^  dou^  in  quantity  ahead  of  tine  and 
adding  tlie  fat  and  milk  later.  Refrig- 
erator rolls  are  another  tine- saver,  ,, 
since  the  yeast  dou^  will  keep  satis- 
factorily in  the  refrigerator  for  at  - 
least  a  week, 

Pood  specialists  of  the  tj*  S#  Depart- 
,  nent  of  Agriculture  offer  these  varia- 
tions on  the  hot  "biscuit  thene:  SuV 
stitute  orange  or  tonato  juice  or 
sweetened  applesauce  with  cinnanon  for 
all  or  part  of  the  liquid  in  the  "basic 
"baking  powder  "biscuit  recipe.  Suggest 
to  your  listeners  that  they  use  "biscuit 
dough  to  nake  pinwheels#    The  trick 
is  to  spread  a  sheet  of  dough  with 
filling.    It  nay  "be  chopped  spaifixnjs  6t 
dates  ^  spices  and  sugar, 'or  cocoa' "and 
sugar,- naxnaladc^ ■  jaai'' 'or  finely^ chd$)pod 
yaw-ag)pli5-^\ath' cxna^jnbn,'  or  chopped  can- 
"died -orojigo  or  grapefruit  pcel»  Jhcn 
the  dough  is  rolled  in  jelly- roll  fash- 
ion, Blicodroff.  in-rinch^tliick  pices  jmd 
"baked*  ■  . " 

Sot  "bread,  fro sh  fron  the  Gvo.n,  IS' 'al- 
ways' a  treat— oven  whcn'tho  thprnopr 
©toy  clinhs.    Cold  cutSj,  a  gene roUfe' raw 
vqgcta"blc- saiadj  fresh  f«iit,  and  sv/eet 
hot  'broa.d,  nrkc  a  tcnpting  ll^it  neal 
for  late  sunncr. 

VmTH  'IHS  GHSAOSSST  OF  EASE 

Iheso  days  our  airplanes  can  carry  50 
nen,  jeeps,  even  "bulldozers  and  tanks. 
Ho  wonder  then  tliat  conncrcial  garden- 
ers are  v/ondering  a"bout  the  post-i^rar 
possi"bility  of  using  airplanes  to-  take 
their  fruits  and  vbgetal)les  to  distant 
narkets,    Sono  experinental  trips  have 


already  "been  nade^  "but  the  cost  per  ton 
of  produce  i'=  or  each  mile  .is  still  nany 
tines  nore  ezpensive  than  that  of  rail 
traffic. 

^irTjorne  veget^'bles  and  fruit  are 
therefore  in  the  pro  and  con  status* 
One  of  the  "benefits  of  air  delivery  is 
that,  of  quality*    Possi"bly,  vine-ripen- 
ed tonato.es  could  "be  on  the  narket  all 
year  round.    Out- of- season  asparagus 
6r  straw"berries  would  "be  on  the  .narket 
noro  nonths  of  the  year,  and  only  a 
few  hours  after  they  were  picked.  . 
Also,  fruits,  and  vegetaMes  that  quick- 
ly lose  sone  of  their  vitanin  content 
in  istorage  would  l)e  "benefited.. .that 
vitanin  loss  would  "be  cut  down  \n.th 
rapid  transit.    Besides  quality  and 
food  value  inprovenents. .  .there  is  the 
thou^t  that  new  varieties  of  fruits 
and  vegeta"bles  night  "be  pei^ectod, 
Ihese  varieties  could  "be  "bred  for 
superior  flavor  if  they  didn't  need  to 
stand  the  wear  and  tear  of  long  travel. 

On  the  con  side  of  this  air  traffic  is 
the  natter  of  cost.    At  present  there 
is  no  conpara"ble  traffic  in  the  reverse 
direction,  and  one  way  traffic  is  even 
noro  expensive.    That  is,  the  large 
producing  districts  in  California, 
Texas  and  Florida  can  sliip  produce  out, 
"but  tliorb  night  not  "be  a  return  load 
to  these  areas.    The  refrigerator  car 
is  still  a  n6"ble  conpetitor  then,,,and 
there  is  also  the  quick-freeze  cabinet* 
If  vegetables  and  fruits  can  "bo  frozen 
i^thin  a  fev  hours  of  the  tine  they  ^re 
picked,  and.  are  kept  froz^en,  fast 
novenent  is  unnecessary* 


A  Spanish  monk  is  supposed  to  have  "been 
the  first  to  introduce  the  potato  from 
Peru  into  Sp.ain  about  1536".    Prom  Spain, 
it  trickled  into  Italy,  and  on  into.' 
Belgium,. 
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TAIilivG  ?00D  STOCK 


Secretary  of  Agriculture  Anderson,  in 
an  August  23  radio  report  on  the  food 
outlook,  said  that  shortages  v/ill  ease 
in  the  months  to  come,  "but  that  we  can- 
not slacken  our  efforts  to  produce  and 
conserve  food  and  use  it  to  malie  a 
stronger  peace. 

He  said  there  will  "be  more  meat  "because 
cattle  marketings  are  increasing  and  the 
armed  forces  can  buy  "beef,  veal  and  hams 
on  the  open  market  v/ithout  getting  spe- 
cific set-asides  from  packers.    Hov/  soon 
meat  rationing  can  "be  ended  will  depend 
on  the  numlDer  of  cattle  marketed  and 
airiount  of  m.eat  that  must  go  into  storage 
to  tal^e  care  of  next  year's  needs  during 
the  of f-merketing  season.  Secretary 
Anderson  said  that  milk  production  is 
at  record  levels.    The  military  forces 
have  most  of  their  l)utter,  cheese,  dried 
and  evaporated  milk  requirements  for  the 
next  six  months.     This  means  a  "better 
situation  for  dairy  products  than  last 
year  at  this  time.    Bvaporated  milk  may 
soon  "be  off  the  ration  list.    Cheese  vail 
iDe  easier  to  olDtain,  "but  a  great  deal 


is  still  needed  for  the  h^angry  peoples 
abroad.    Eggs  are  limited  because  this 
is  the  period  of  lov/er  production.  How- 
ever, civilian  demand  for  eggs  will 
slacken  now  that  more  meat  is  arriving. 
Canned  fruits  and  vegetables  are  off 
the  ration  lisl-  because  of  smaller 
military  requirements,  and  because  of 
the  good  Job  hom.o  canncrs  arc  doing. 
There  will  be  more  canned  fish  for  civil- 
ians than  was  expected  earlier.  Dry 
beans  may  be  short  b-ecause  of  a  smaller 
crop  and  need  for  this  easily  stored 
food  abroad.    Military  services  still 
need  a  good  share  of  our  turkey,  but 
will  need  less  canned  chicken. 

Sugar  and  fats  and  oils  continue  on  the 
critical  list,  said  Secretary  Anderson. 
World  sugar  supx^lies  are  tight  and  no 
substantial  increase  of  this  commodity 
is  expected  until  early  in  1947.  Fat 
salvage  is  importajit,  especially  for 
soap  supplies,  until  the  Pacific  Area 
gets  back  into  fats  and  oils  production. 
We  still  have  a  large  army  and  navy  to 
feed.    And  food  production  cannot  im- 
prove materially  in  Suropc  until  harvest 
time  next  year,    'He  stressed  that  with 
peace  foremost  in  our  minds,  we  cannot 
jeopardize  it  by  allov;ing  hunger  abroad. 


,  JUICY  mJlT  IIEWS  ■ 

Although  commercially  canned  fruits  are 
now  off  the  ration  list,  there  is  still 
a  home  canning  jol)  to  "be  done, 

Budset-wise  homemakers . . .even  with  limit- 
ed stocks  of  sugar. .vri  11  want  to  con*- 
tinue  taking  advantage  of  locally  a"bund~ 
ant  pnd  reasonahly  priced  fruit  "by  doing 
additional  hom-e  canning.    Also  the  home- 
maker  who  vrants  to  assure  her  fpmily  a 
varie  tv  of  fruit  dishes  this  winter  will 
put  up  those  fruits  on  local  markets  in 
line  with  her  a^oility  to  handle  them. 
Here's  the  reason  why: 

iiilitary  reouirements  for  canned  fruits 
have  '^een  cut  in  half,  and  for  this  rea- 
son our  commercial  pack  v/as  taken  off  the 
ration  list.    The  action  m.eans  eight 
million  more  cases  of  canned  fruits  for  ■ 
civilians  than  last  year.    This  increase 
v;on' t  take  care  of  all  demajids,  "oecause 
the  total  pack  is  lov;er  than  was  estima- 
ted earlier  this  year ... .principally  oe- 
cause of  short  crops  of  red  sour  cherries 
aiid  .  appl e  s .     The  s  t  o  clc s  released  h  e  c  aus  e 
of  a  cuthack  in  military  requirements, 
plus  the  home  canned  stocks,  will  keep 
our  -canned  fruit  supply  in  favorahle  terms. 

Here  are  som-e  supply  tips  on  the  fresh 
fruit  market. 

Apples.:     vlhilc  apples  usually  vie  with 
orrnges  for  first  plrce  among  our  fruit  . 
crops,  the  supply  this  year  will  only  be 
a  hit  more  than  half  the  size  of  last 
year.^  s..    l\"early  two  thirds  of  the  1945 
a/pples  will  com.e  from  the  "Infest .with 
'.va,shin;o:ton  State  a  principal  cent ri outer. 
The  lias  tern  and  Uorth^Atlantic  States 
■hav-e  .less  than  a  third  of  their  average  - 
.crop., .the  Central.  States  less  than  one- 
.  haiif     . and  Kentucky,  Tennessee  and  -Arkan- 
sas aib-out  three-fourths  of  their  average. 
Sa.stern-  m.prkets  which  normally  depend  on 
-lopal  supplies  will  now  need  to  get  a 
gppdly  share  of  their  apples  from  the 
l.'cstern  States.    Continued  congested 
transportation  may  limit  movement  to  the 
•  East-.  , 

Apricots;     The  ha^rvest  of  this  fruit  has 
Decn  completed,  "but  production  was  down 
from  last  year. 


Peaches :     The  only  fruit  in  national 
abundance  sufficient  for  home  cannin5> 
on  a  large  scale  is  p^-aches.    Most  of 
the  Southern  and  California  peach  crops 
have  already  "been  marketed.  But 
Washington,  Utaii,  Colorado,  Michigan, 
Illinois,  Ohio,  Indiaaia,  Pennsylvania, 
Hew  Jersey  and  I'ew  York  will  market 
peaches  during  late  August  ajid  into 
September.    With  the  exception  of 
Pennsylvania,  all  these  states  have 
above  normal  crops • 

Pears!     These  arc  a  fairly  bright  spot 
in  the  fruit  picture  with  very  heavy 
production  in  the  Pacific  Coast  States 
and  above  average  production  in  the 
South.     Supplies  from  these  areas  will 
be  available  throu^'h  October.  Eastern 
pears,  while  short  in  supply,  will  be 
harvested  in  Septem-ber  and  October. 

Plums:    This  crop  is  down  from  last 
year  but  above  the  10-year  average 

 principally  because  of  a  good 

yield  in  California.    3y  September  10, 
the  .California  season  will  be  largely  | 
completed.    Michigaiii,  v/hich  ranks 
second  to  California  in  plum  production 
will  have  only  one-fourth  the  crop  it 
had  last  year,  ■ 

Presh  Prmies:     This  fruit  also  shows 
a  gain  over  last  year.    Presh  prunes 
will  be  coming  chiefly  from  Eastern 
Washington,  East-ern -Oregon  and  Idalio. 
They  will  be  available  in  Eastern 
m.arkets  during  September  and  early 
October. 

grapes;     This  crop  constitutes  one  of 
our  major  sources  of  fruit  this  season 
and  'is  18  percent  above  average. 
Formal  supplies  of  California  table 
grape's  are' expected,  to.  be  available  ^ 
on  all  Eastern  markets  during  the  fali 
and  early  winter,  months.  Transporta- 
tion is  a  factor  that  may  limit  ship- 
ments.   Eastern  or.  Con.cord  typo  grapes, 
will' be  very  short,  aiid  full  use  shoull 
be  made  of  them  where,'  they,  are  avail-  1 
able.,: 


Other  Fruits:     In  limited  areas,  there 
will  be  supplies  of  such  fruits  as 
currants,  figs  and  quinces,  but  tnesc 
fruits  do  not  figure  largely  in  total 
fruit  production  in  this  country. 
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ADVANCES  01^  THE  MILKY  WAY 

Civilians  will  receive  more  flui4,  milk,' 
light  cre^m,  "butterinilk  and  chocolate-  l 
dairy  -drinks,  "because  the  Department  of' 
A£;ri culture  has  recently  suspended  the 
sales  restrictions  on  these  products. 
Since  the  fall  of  1943,  milk  distributors 
in  the  large  cities  of  the  nation  have 
."been  on  a  quota  as  to  the  amount  of  these 
■  products  they  could  sell.    The  order 
maintained  sales'  at  a  high  level,  but 
prevented  any  advances  so  that  increases 
in  milk  production  could  go  into  butter, 
cheese  and  evaporated  milk  supplies, 
Fnat's^more,  the  order  avoided  rationing 
a  highly  perishable  and  locally-produced 
product,  ■■■■ 

•The  milk  sales  quota  could  be  removed  - 
now  because  of  the  higli  level  of  milk 
production  during  recent  months,  an4  ' 
favorable  supplies' of  manufactured  dairy 
products.    The  freeing  of  fluid  milk 
from  any  sales  control  points  the  way  to 
a  higher  level  of  fluid  milk  use  from 
noir?  on.  ,  .  .  .  ^ 

Creem  that  may  be  sold  now,  as  a  result 
of  the  suspension  of  this  order,  is  only 
"coffee  cream" that  is,  cream  not  over 
19  percent  butterfat.    Whipping  cream 
still  remains  a  luxury  article  and  can- 
not be  sold  for  a  vrhile  yet. 
-o- 

LARD-EH  FACTS       ■  ... 

You're  going  to  find  sligjitl;,'  more  lard 
"on  the  market  in  the  Immediate  future.. 
But  don't  forget  that  fats  and  oils  are 
still  in  critical  supply  over  the  co'intry. 
Hog  marketings  are  still  low  and  the.'  • 
spring  crop  of  pigs  does  not  move  to,, 
market  in  any  volume  until  October.    For  ■ 
can  v/e  depend  on  oil  imports  until 
sova-ces  in  the"*  Pacific  Area  are  in  pro- 
duction again.    Supplies  from  other  sec- 
tions of  the  world  are  needed  for  use 
in  the  fat-starved  countries  of  Europe. 

There. will  be  more . lard  for  cooking  use 
:. in  this  country  though,  .as  lard  producers, 
now  do  not  have  to  set  aside  any  of  their 
•output  for  government  purchase.  Military 
,r^qui.3?.ements  for  "lard  have  changed  since- 


the  end  of  the  war  with  Japan  and 
government  agencies  caji  get  what  lard 
they  need  iri  the  future  on  the  open 
marke  t . 

HARVEST 'HEAirE- TO 

The  total  voiiimc  of  our  1945  grain, 
fruit,  vegetable,  feed  and  fiber  crops 
is  adding  up  to  the  third  largest  in 
our  history.    The  latest  crop  report 
of  the  U.S.  Department  of  Agriculture 
estimates  production  to  be  a  bit  under 
1944  and  1942. but  nearly  a  fourth  above 
the  1923—32  average.    All  this  bounty 
must  be  gathered  into  v/arehouses  and 
storage  bins  across,  the  country  to  pro- 
tect our  food  supply.    This  harvest 
docs  not  just  mean  tomorrow's  breakfast, 
lunch  and  dinner;  "it  moisns  meals  well 
into  1946.  ' 

September'  and  October, are  peak  harvest 
toonthfe  tor  many  of  oui*  crops.    And  it 
looks  now  as  though  three  million  more 
temporary  farm  workers  will  be  needed 
during  this  time*    "Victory  on  the 
battle  front  will  not  cure  the  farm 
labor  shortage.    Members  of  the  armed 
forces"  are  not  being  released  fast 
enough  to  reach  home  for  the  harvest, 
l^or  is  the  closing  of  war  production 
plants  making  a  big  difference,  as 
many  of  the  workers  v;ill  be  absorbed 
in  plants  where  reconversion  is  already 
taking  place*    The  bulk  of  the  harvest 
workers  must  be  city  and  tov.rn  men  and 
women,  and  boys  and  girls  who  will 
get  temporary  Idave  from  school. 
There  is  a  natural  let-up  ^ter  four 
years  of  unflag--;ing  effort,  but  the 
need  to  maintain  our  food  supplies  at 
high  level  continues. 

The  county  agricultural  agent  vrill  tell 
you  whether  he  needs  me?i  and  v/omen  or 
boys  and  girls  to  help  in  harvest  work 
in  your  locality.    These  workers  will 
be  paid  prevailing  wages;  for  doing  an 
/important  Job,'  America's  fall  harvest 
will'  be  urgently  needed  for  our  armies 
which  must  remain  abroad,  for  liberated 
peoples  v;ho  have  not  yet  had  time  to 
produce  food  for  themselves,  and  for 
the  folks  -at  home. 
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'DOlv'T  S'tOP  i^TO-W.  .  .PLEASE-' 


.4 


You  food  editors  have  done  a  grand  ^jo"b 
of  helping  to  tell  Western' homemakerjs  "  ' 
why  they  must,,  salvage  used  kitchen'  fats, 
You'vo  told  them  over  and  over  again,  we 
know.  But  please  don't  stop    now.  ^ 'The  ^ 
need  is  actually  critical. 

As  v/e  have  pointed  out,  on  page  3,  and 
as  Secretary  of  Agriculture  Anderson 
emphasizes,  bur  stocky. of  fats  and  oils 
are''  very,  very  low.;    In  fact,  reports"'^   ■• - 
show  that  the  next-  six  months  will  he 
the  most  critical  we  have  yet  expe'J?!- - 
fenced  in  this  respect.    And, not  6n'ly-'-  ' 
are- stocks  low,  "but  our  cur^ont  heeds  are 
at  a  peak.  ''  '  -■  ■  ' 

Naturally,  a  great  many  peoi)le  assuaife  ■ 
that  the  emergency  is  over,  now  that' 
the  Japanes^e  have,'  surrendered.  '  But'  they  . 
must  he  made  to  understand  that  m^ny 
commodities  won't  "be  "back  on  our  civil- 
ian shelves  for  a  while,  yet,  and  fats, 
and  oils  are  among  those  items.'   During •■ 
the  war,  America  became  an  exporter  of 
fats  and  oils,  instead  of  an  importer.' 
And  until  it  is  again  possihie  to* pro--  •' 
duce  and  import  from  the  Orient,  as  we 
did  "before  the  v;ar,  world  supplies  will 
"be  critically  sh,ort. 

lou  can  help  "by  stressing  the  need  at' 
every  opportunity.    Tell  your  readers  ■•• ' 
to  conserve  their  supply  of  fats  hy' 
using  them  wisely,  sparingly,  and  re- 
using them  whenever' possible.    But  when 
those  kitchen  fats,  are  no  longer  use- 
ful tO"  the  housewife. ,  .when  they  are 
dirty,  rancid,  or  otherwise  v;orn  out, 
they  should  he  strained  ''and  turned  in 
to  the  hutcher«:_  H-e  will  pay  four  cents, 
in  cash  and  tv/o  red  ration  points  for- 
every  pound.  '  . 
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.  Oil  APPBAISAL 

The  clothing  picture  vrill  grov  "brighter 
in  coning  months.    Even  so,'  clothing  is 
too' scarce  this  season  td  risk  ganhling 
on 'the  misfit  that  may  go  'unworn.  Ad- 
vise 'your  readers  to  shop  for  the  needed 
rcady-mades  for  their  fall  wardrohe  with 

an  appraising  eye  especially  as  to 

alterations-.  •> 


Clothing  specialists  of  the  U.S, 
Department  of  Agriculture  warn  against 
"buying  a,  ready-made  that  requires 
complicated  changes.    Many  misfits  ^ 
cannot  "be  remedied.    In  some  materials 
---such  as  jersey— the  previous  stitcij 
ih^   ■  line  shows  when  the  seams  are  ' 
let  out.    A  narrow  cap  sleeve  or  a 
"back  cannot  he  satisfactorily  enlarged 
unless  there  are  unusually  wide  seam 
allov/ances.    Skimpy  shoulder  seams 
soon  tear  out. 

So  remind  your'  re'aders  to  examine 
••^seams,  hem  and  waistline  when  trying 
oh  "a- ready-made.    See  if  there's 
enough  cloth  to  allow  for  needed 
•changes  or'. for  possi"6le  shrinkage  if 
the.dre^s  or  other  item  will  he  laun- 
dered,; 

Hore  are  some  other  pointers  on  alter- 
ation, you. may  pass  along: 

Many  ready-made  dresses  need  to  have  j 
the  belt  shortened  and  the  hem  adjusts 
To  shorten  a  belt,  mark  the  correct 
lengthy  and  remove  extra  length  from 
the  buckle'  end.    If  the  hem  is  uneven, 
make  sure  first  that  the  waistline 
and  hip  line  have  been  properly  fitted 
'Then  mark  the  le.ngth.    When  marking 
the  hem,  wear  the  same  kind  of  shoes 
that  will  usually  be  worn  with  the  | 
dress i    Have  someone  measure  with  a 
ruler,  yeardstick,  or  skirt  marker  the 
desired,  distance  from  the  floor.  In 
.  al taring,  rip  no  more  than  necessary. 
Clip  the  machine  stitching  between 
places  to  be  clianged.    Remove  stitchir 
carefully  to  avoid  pulling  or  tearing 
the  cloth.    Press  the  edges  of  opened 
sr  ^s  ^ with  care  so  as  not  to  stretch 
.them* 

FOOD'  XTOTES,  PROM  PAR  AHD  i(3AS, 

.  Prunes  that  are  going  to  be  dried  are 
usually  ripened  on  the  tree.    Then  th( 
harvesters  shake  the  tree,  and  the 
prunes  are  picked  up  from  the  ground. 
What's,  the  difference  between  a  pl^ 
and  a  pruyic?    One  ansv/cr  is  that  a 
prune  can, be  dried  successfully,  but  I 
plum  canno  t . 
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